Taste is affected by more than the flavour and smell of food. Also important is colour, the other visual images associated with the food and the name it is presented under. The re-naming of the (rather ugly) Patagonian toothfish as Chilean sea bass, for example, led to a sharp increase in sales. In one of the few studies to have been conducted so far, Belgian consumers were shown to accept insects (mealworms and house crickets) more readily when they were prepared using familiar flavours (R. Caparros Megido J. Sens. Stud. 29, 14-20; 2014) .
Chefs and others who work intimately with food know the importance of perception. I would never have eaten crickets if it was not for the beautiful golden dust that the chef sprayed them with before placing them on the side of a salad. It made them look unusual, and rare, but also made me anticipate a firm crunchy texture and a sharp taste. These expectations made the experience of eating them much less scary, and really enjoyable. And I do not remember it as 'doing something good for the environment' or 'eating an insect alternative to animal protein' . If we are serious about broadening the appeal of insects as food -and we should be -then the images we present to consumers should not be of industrially farmed meat substitute.
Telling citizens and consumers that the food industry will have licence to add insect matter to food products will make them worried and sceptical. What is insect matter after all -which insects? How were they grown? Food is a question of trust. Insects that are farmed industrially, or imported from long distances by road, air or sea, might not be such a great help for the environment. We should focus instead on local insects. Studies suggest that people will be more likely to try a bee ice cream from their local honey producer than a stick of grilled scorpion from far away.
We must stress the importance of cooking and recipes. And we should even move on from using the too-broad term insects. We do not eat mammals and birds; we eat cows, sheep and chickens. Insects could be identified by their real names, such as house crickets and wax-moth larvae. And we should not forget those with a sweet tooth: many insects lend themselves naturally to desserts.
Most importantly, before we try to change the minds of consumers, we must understand their objections. And to overcome these objections, food scientists, chefs and psychologists must work together to make insect dishes appeal as food, not as a way to save the planet. ■ WORLD VIEWA personal take on events
Ophelia Deroy is a researcher in the

